
 

 

 

 
HOME LEARNING 

 
 
Subject:   Food Technology                                                                                                          
     Time: 1hr 40 mins 
 
Learning Objective: Practical Task: To make a celebration cake to practice creaming method and 
presentation. Could be Easter themed or for a birthday. 
Theory Task: Food storage  
 
 

1. Practical Task: 

Weigh and measure 100g caster sugar,100g soft margarine, 100g self-raising 
flour, 2eggs, zest of 1 lemon (or other flavouring)  

Icing: 100g soft margarine, 200g icing sugar, juice of ½ lemon (or other 
flavouring) 

Cake board or presentation plate, mini eggs or sugar flowers. 
 

 Switch on the oven to 180C Gas 6 and get out the following equipment: Bowl, 

spoon, weighing scales, two sandwich cake tins (if you don’t have a cake tin you 

could do a tray bake or small cakes in cake cases), spatula, whisk, cooling rack, 

wooden spoon, palette knife.  
Prepare yourself for cooking: apron on, long hair tied, hands washed, clean workspace. 
 

               
1. Grease & line 2 sandwich cake tins. 
2. Whisk together the margarine & sugar until light & fluffy. 
3. Add the eggs one at a time and whisk each egg in really well. 
4. Add the flour and fold it in very carefully. Add lemon zest. 
5. Divide the mixture between 2 tins equally. Smooth top over. 
6. Cook for 20 mins until soft, spongy and golden brown. 
7. Cool slightly before taking out of tins. Turn out onto cooling rack. 
8. Icing: Cream margarine and sugar with a wooden spoon. Add lemon 

juice. 
9. Put some between the cakes and the rest on top and sides. Decorate 

and place on cake board or plate. 
 

Check your presentation. Take a picture of your finished dish. 

Now complete the task below. 
 
 



 

2. Theory Task:  

 

 

 
 
Save your work: 
If you are using a computer, open a blank document to do your work (you can use Word or Publisher). 
Don’t forget to SAVE it with your name, the lesson you are doing and the date. 
For example: T. Smith Maths 8 April 
If you would like us to see or mark your work please email it or send a photo of your completed work 
to: nholmes@glebe.bromley.sch.uk 
 
Thank you 


